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Introduction: 
Aquaculture production in Uganda is 
steadily increasing to levels warranting 
the need to increase more favourable, 
attractive & profitable marketing avenues. 
The need to develop a superior aquaculture 
products niche is therefore inevitable. 
This will only be possible by establishing value 
addita>n technologies for aquaculture 
products. Through these we can develop 
a variety of value added products that 
suit different consumer preferences. 
Farmed Tilapia 
Why value added products? 
Through value addition, fish can be 
presented on the markets in different ways. 
Through value addition, different 
consumer preferences can be satisfied. 
Value added products are easy to cook 
and to serve, making them appropriate 
for people with busy schedules. 
Examples of Value added products: 
1 .0 Fish fillets 
A fillet is a strip of 
flesh of a fish which 
has been sliced away 
from bone. 
1.1 How to make fish fillets 
>	 Hang the freshly harvested fish on a hook 
upwards with the neck up. 
>	 Bleed the fish by making a sharp small incision 
at the back of its neck. Let it bleed till no more 
blood is oozing. 
> Clean the fish thoroughly with clean running water. 
> Scale the fish to remove all the scales. 
> Gut the fish to remove all the intestines and 
other internal organs. 
> Wash the fish in running water to remove 
all the blood. 
> Place the fish on a clean chopping board. 
> Using a sharp knife, make four slits below the 
neck, just above the tail, and on either sides 
of the abdomen. 
> While holding the fish skin by the slit above the 
tail, pull off the skin towards the neck region. 
>	 Using a sharp knife, slice the flesh off the 
fish and be careful not to include the bones 
in the fillet. 
>	 Now you have a nice skinless fillet ready to 
pack. 
Farmed Catfish 
2.0 Fish fingers 
Fish fingers are 
breaded strips of 
fish. 
2.1 How to make fish fingers 
> Make fillets as described i-Ft section 1.1 
> Make elongate slices through the fillet to 
produce long strips. 
> Dip each of the strips in a well beaten egg 
containing a pinch of salt. 
> Roll each of the strips in bread crumbs mixed 
with salt and royco. 
> Dip fry in hot cooking oil for 10 minutes, with 
moderate heat. 
> Once the fingers are brown, they are ready to serve. 
3.0 Fish Balls 
Fish balls consist 
of bits of ground 
fish & spices rolled 
into small balls. 
3.1 How to make fish balls 
> Make fillets as described 
in section 1.1 
> Cut the fillets into small 
cubes. 
> Mince the fish cubes in a 
manual or electric mincer 
>	 Add spices, eggs, bread 
crumbs, salt and wheat 
to the minced fish and 
mix thoroughly. 
> Roll the mixture into 
small round balls. 
> Fry in hot oil for 20 minutes 
on moderate heat. 
> Once brown, the balls are 
ready to be served. 
* Ensure that all the spices are ground before 
they are applied in the minced fish. 
4.0 Smoked spiced 
fish 
This is fish that has 
been cured by smoking. 
4.1 How to make Smoked spiced fish 
> Bleed (remove blood) the fish by letting the 
blood to freely drain out of the fish. 
) Gut the fish to remove all abdominal organs. 
) Cut the fish in a single longitudinal slit along 
the anal opening (for catfish). 
> Wash the fish thoroughly in clean running water. 
> Soak the fish in water containing salt, garlic, 
and cortmill, for 30 minutes. . 
> Dr'ain the fish on a rack for 15 minutes. 
> Place the fish on a greased rack and cover the 
fish with a metallic plate on the smoking kiln.. 
> Smoke the fish on the smoking kiln with fire 
wood using moderate heat for 12hrs. 
> When it turns golden brown, it is ready to 
be served. 
*Use firewood from fruit trees (eg jack fruit) because 
these are free from cancer causing substances 
5.0 Fish sausages 
This is a mixture of 
minced fish mixed with 
spices stuffed in a casing.~
 
5.1 How to make fish sausages 
> Make fish fillets as describe in section 1.1 
> M~'
ce the fish into a clean container. 
> A vegetable oil, garlic, cortmill, salt, bread 
cru s, wheat and spices. 
> Mix all 'the ingredients thoroughly. ' 
> ~uff  the mixture into casings using asausage stuffer. 
>Jrwist the casing at reasonable length to 
make short sausages. 
> You can pack the sausages fresh or fry them 
in hot oil under moderate heat till golden. 
* Ensure that all ingredients are ground before 
they are added into the minced fish. 
6.0 Fish skewers - ~.\ 
. I'
These are spiced and '........... 
..;,"',\~
roasted fish cubes put ..........,.' .,t. \on a metallic rod or 
~	 I~-.~- " 
wooden stick. • 
6.1 How to make fish skewers 
> Make fish fillets as descried in section 1.1 
> Cut the fillets into cubes. 
> Marinate the cubes with garlic, cortmill, salt 
and spices for 30miniutes. 
> Spread the cubes on the rack for them to 
drip for 20 minutes. 
> Grill or roast the cubes using moderate heat 
untill they turn golden brown. 
> Stick the cubes onto a straight clean stick and 
garnish with carrots, green pepper and onions. 
Caution!! 
> Ensure that your working place is always clean. 
> Make sure that your hands are always clean. 
> Always keep your fingernails short and clean. 
> Avoid working with varnished finger nails. 
> Always use a head gear and apron. 
> Ensure that whatever you prepare is clean and 
ready before it is served. 
> Ensure that all vegetables are cleaned with 
salty boiled water or vinegar before they are 
used for garnishing. 
For further information, please contact 
National Fisheries Resources Research Institute 
Plot 39/45 Nile Cresent; P.O. Box 343, Jinja-Uganda 
Phone: 256 434 120484/121369; Fax: 256 434 120192, 
Email; firi@firi.go.ug URL www.firi.go.ug 
Or 
Aquaculture Research & Development Centre, Kajjansi 
P. O. Box 530, Kampala; Tel: +256 414 375668, 666658, 
Email: aqua@firi.go.ug 
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